


welcome 
Our food is made of fresh ingredients by Fabien Bard and his team. 

Rue Nicolas Bazile – 73 150 Val d’Isère



we are closed every  
tuesday evening 

Except during school holidays  

We can also help you organise special events,  
such as birthdays or weddings

DAILY MENU 45 €  
Starter, main course and dessert 

2 COURSES 39 € 

1 COURSE 33 € 

All our meats are sources from the EU, France & New Zeland. 
TTC and service included

for dinner 



VEGETARIAN DISH 25 €
Winter vegetables casserole  

GLUTEN-FREE FISH 36 €
Oven-roasted sea bass with French peas and vegetables 

TRADITIONAL POT AU FEU 33 €  
With bone marrow  

350 G ENTRECOTE 39 € 
With home fries 

in addition to the menu 
we offer 

please check our daily specials 
on the black board 

CHEESE FONDUE 28 €  
Served with salad 

CHEESE FONDUE 36 € 
Served with salad and cold meat platter 

PIERRADE STONE GRILL 36 €  
Served with beef and chicken, fries homemade, 

assortment of homemade sauce 

RACLETTE 36 € 
Served with cold meat platter, steamed potatoes  

EXTRA FONDUE 9 €  
For 2 people  

COLD MEATS 12 €  
For 2 people  

ONLY BEEF 13 €  
For 2 people  

local specialty dishes 
(Minimum 2 people) 



DESSERT OF THE DAY 9 €  

CŒUR COULANT 10 € 
au Chocolat 72%, caramel au beurre salé sauce

DÉLICE DES CINQ FRÈRES 9 €

FAISSELLE DE LA FERME DE L’ADROIT 9 €  
With red fruit coulis or honey

 PLATE OF 3 CHEESES 9 €  
From Ferme de l’Adroit   

HOMEMADE ICE CREAM 9 € 
Three scoops 

cheese or dessert

ROAST CHICKEN AND MASHED POTATOES

OR 

GRATIN OF COQUILLETTES WITH SAVOY HAM  

CINQ FRÈRES CHOCOLATE CAKE OR ICE CREAM

the flavours of childhood 
For our youngest guests 

 

19 €  
Children between 6 and 13 years old

14 €  
Children between 2 and 5 years old



our cellar 

the wines we offer you are wines
we have enjoyed during family dinners,  

tastings with friends andwhile meeting winemakers. 

(We apologise in advance for the probability of change  
of vintage throughout the season). 

Alcohol excess is dangerous to your Health. Drink responsibly



CHAMPAGNE AND OTHER BUBBLES  

Brut Alpin Domaine Blard et Fils 						               45 € 

Haton Brut Classique 							       65 € 

Louis Roederer 								        119 €

ROSÉ WINES  

AOP Réal Bio Côtes de Provence 2022 					     35 € 

our cellar

Alcohol excess is dangerous to your Health. Drink responsibly

our cellar

WHITE WINES 

white wines from our valleys  

Chignin Les Cristallins A&M Quenard 2022 			   27 €  
Glass 7,50 € 

Apremont Cuvée Thomas Blard et Fils 2022 				    28 € 

Chignin Bergeron Les Roches Blanches A&M Quenard 2022 		  37 € 

Roussette de Marestel Domaine Eugène Carrel 2018 			   39 €

Argile Blanc Allobrogie Domaine des Ardoisières 2022 	 40 €  
Magnum  82 €   

Chignin Ephémère N°4 JP&JF Quenard 2019 				    58 €

Schiste Allobrogie Domaine des Ardoisières 2022 				    88 €

loire valley  

Pouilly Fumé Florilège Domaine Jonathan & Didier Pabiot 2022 		  56 € 

Sancerre Cuvée Florès Domaine Vincent Pinard 2022 			   58 € 

bourgogne white 

Chablis Villages Domaine Oudin 2022 					     55 € 

Pouilly-Fuissé Domaine Dominique Cornin 2022 				    70 € 

Meursault Vieilles Vignes Maison Vincent Girardin 2017 			   133 €

Alcohol excess is dangerous to your Health. Drink responsibly



our cellar

RED WINES 

red wines from our valleys 

Pinot Domaine Dupasquier 2020 		  28 €  
Glass 7,50 €  

Magnum 2017 60 €

Mondeuse Domaine Dupasquier 2019 			   31 € 
Glass 7,50 € 

Mondeuse Voie Royale Domaine du Coteau de Tormery 2022 		             49 € 
Magnum 104 €

Argile Rouge Allobrogie Domaine des Ardoisières 2022 			   53 € 

Amethyste Allobrogie Domaine des Ardoisières 2019 			   106 € 

bordeaux 

Château Margès Graves 2020 				    26 € 
Glass 7,50 € 

Château Ame de Musset Lalande de Pomerol 2014 		 44 € 

Château Croix Cardinale Saint Emilion Grand Cru 2019 	 74 € 

Château Gloria Saint-Julien 2017 				    97 € 

          
loire valley  

Saint Nicolas de Bourgueil la Mine Domaine Yannick Amirault 2022 	 35 € 

Sancerre La Croix du Roy Lucien Crochet 2018 				    53 € 

          

Alcohol excess is dangerous to your Health. Drink responsibly

our cellar

bourgogne 

Savigny-Lès-Beaune 1er Cru Les Marconnets Maison Vincent Girardin 2018       88 € 

Gevrey-Chambertin Terres Blanches Domaine Charlopin 2020 		  125 €  

beaujolais 

Morgon Domaine Jean Ernest Descombes 2022 				    40 € 

Moulin à Vent Domaine des Terres Dorées 2021 				    44 € 

rhône valley  

Côte du Rhône « Réserve » Famille Perrin 2021 				    25 €       
									         1⁄2 bouteille 15 € 

Crozes-Hermitage Les Saviaux Domaine le Vieux Murier  2021  		             44 €  
Magnum 98 €

Saint-Joseph Poivre et Sol François Villard 2020  			   50 € 
									         Magnum 110 €

Châteauneuf-du-Pape Domaine de Maucoil 2020 				    78 € 

Côte Rôtie Bernard Burgaud 2021 						      98 € 

languedoc 

Pic Saint Loup L’Arbouse Mas Bruguière 2020 				    40 €

Terrasses du Larzac Clas Mani Domaine Cassagne et Vitailles 2018 	 98 € 

bandol – provence   

Bandol Domaine de Terrebrune 2018 					     64 € 

Alcohol excess is dangerous to your Health. Drink responsibly



other drinks

BEERS  

Draught Beer Brasserie du Mont Blanc  

La Blonde 5,8%  					     25 cl 4,80 € 
50 cl 9,60 € 

La Blanche 4,7% 					     25 cl 5,20 € 
50 cl 10,40 € 

Lager Shandy 						     4,70 € 

Lager Shandy and Grenadine 						      4,70 €

APÉRITIFS  

Apéritif Les Cinq Frères  
Glass of Brut Alpin & Raspberry Pepper Cream or Passion Tea 		             	             14 €

Ricard 2 cl 	 									         5 € 

Kir 12 cl 	 								        7,50 €

Martini / Campari 6 cl 	 						      6,50 €

Vermouth White ou Red Maison Dollin 					     7 €

Glass of Brut Alpin Domaine Blard et Fils 				    9 € 

Glass of Champagne Haton 		  				    14 € 

WHISKIES 6 CL

Tomatin 12 Years  								        13 € 

Tokinoka Blended 								        13 € 

Evan William Single Barrel 							       13 € 

Isle of Raasay 									        13 € 

Alcohol excess is dangerous to your Health. Drink responsibly

other drinks

RHUMS 6 CL 

Diplomatico Reserva Venezuela 						      12 €

Dark Rhum Maison Jacoulot 	 13 €

GINS 6 CL 

(With Tonic Water Fentimans) 						      4,5 €

Gin Mare 									         13 € 

Normindia 									         13 € 

VODKA SQUADRON 6 CL					                12 € 

SPIRITS   

Cognac Hine Rare VSOP 							       6 cl 12 €

Génépi 								        2 cl 6 € – 4 cl 9 €

Chartreuse Jaune des Pères Chartreux 			   2 cl 6 € – 4 cl 9 €

Chartreuse Verte des Pères Chartreux 			   2 cl 6 € – 4 cl 9 €

Brandy Mirabelle, Poire  					     4 cl 9 € 

Brandy Vieille Prune Maison Jacoulot 			   4 cl 9 € 

Limoncello Organic Lachanenche Artisanal Distillery 			   4 cl 8 € 

Calvados Coquerel Fine Pale							        12 €

Alcohol excess is dangerous to your Health. Drink responsibly



other drinks

SOFT DRINKS 								      
	
Coca, Coca Zero, Orangina, Perrier, Ice Tea 					    4,50 € 

FRUIT JUICES 							     

Apricot, Pineapple, Orange, Apple, Pear, Tomato 			   4,50 € 

MAISON PATRICK FONT FRUIT JUICES 	

Vine Peach Nectar 								        9 €  

Pure Mandarin Juice								        9 €  

Pure Sauvignon White Grape Juice 							       9 €  

other drinks

MAISON PATRICK FONT ICED INFUSION  	

Black Tea, Ginger and Lime      					     9€ 

Passion Mint Green Tea  							       9€  

SQUASH WITH WATER OR LIMONADE  			 

Strawberry, Grenadine, Mint, Peach				    2,50 € 

Lemonade    									         2,50 € 

WATER  

Evian 33 cl 									         3,80 €

Evian 75 cl 									         7 €

Badoit 75 cl 									         7 €    



The story of Les CINQ Frères is the one of a family 

connected to the village where it stands.  

Cécile Mattis in 1919 opened the second hotel of the  

village, Le Bellevue. Her son Roger and wife Yvonne, who 

were to become our grandparents, helped her.  

Roger and Yvonne’s five sons were born and

raised here: Guy, Philippe, Yvon, Alain and Gérard. 

Roger  was always very involved in the life of his  

village, as were the whole family. His children grew  

up and immersed themselves in the village through

varying jobs such as hotelier, farmer, ski instructor, 

tradesman... each of them making a part of the history 

of Val d’Isère in their own way, similar to all  

the other large families of the village: 

the Bazile, Bonnevie, Moris, Scaraffioti, Vannereau...




